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Eradicate
foodborne illness

One culture at a time

We are Cultivate




Dr. Lon‘e‘Hersen

Lone Jespersen is a published author,
speaker, and the principal and founder of
Cultivate SA, a Swiss-based organization
dedicated to help organizations in the
global supply chain make safe, great
tasting food through cultural effectiveness.

Lone has worked with improving food safety
through organizational culture
improvements for 18 years since she started
at Maple Leaf Foods in 2004. Lone chaired
the Global Food Safety Initiative (GFSI)
technical working group “A Culture of Food
Safety”, chaired the International
Association of Food Protection (IAFP)
professional development group “Food
Safety Culture”, and currently the technical
author on the BSI PAS320 “Practical Guide to
Food Safety Culture.” Lone holds a Ph.D. in
Culture Enabled Food Safety from the
University of Guelph, Canada and a Master
in Mechanical Engineering from Syd Dansk
University, Denmark. Lone serves as vice-
chair of the IFPTI board and as director on
the STOP Foodborne lliness board.




Definition

‘A company’s food safety culture is the shared
values, norms, and beliefs that affect mindsets and
behaviors toward food safety in, across, and
throughout the company’

(GFSI, 2017)

Are you curious about GFSI ‘s position on a culture of food safety? Visit www.mygfsi.com



http://www.mygfsi.com/
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* Five stages

* Five dimensions
* Global benchmark

Source: www.cultivatefoodsafety.com
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Maturing risk and hazard awareness

Stage 1

The organization relies
mostly on external
sources and inspections
to understand and act on
its risks and doesn’t
identify risks internally.

Stage 2

Actions to manage risks
are mostly taken in
response to external
audits or inspections and
internal identification is
sometimes incorrect.

Stage 3

Risks are understood and
continually challenged by
a cross-functional
team through planned

risk management.

Source: The impact of maturing food safety culture and a pathway to economic gain” Jespersen et al, Food Control, 2019

Stage 4

Understanding and
reducing risks are
an integral part of
the organization’s
continuous improvement
efforts.

Stage 5

The organization relies on
frontline teams to
manage existing risks and
to identify new ones

through peer
observations.
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Culture Maturity and Food Safety
A

PERFORMANCE EXCELLENCE

TIME
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Source: Cultivate Insights assessments (n=130), 2023
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Define the connections
between risks and behaviors



Changing behaviors and perceptions
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Source: “"Unlock Behaviour - Unleash Profits” Braksick, 2007



A common sight
food plants
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Nudging is about changing
the presentation of choices
for people so they’re more
likely to choose one option
over another.

The “Nudge”




The “Gemba Walk”

Gemba is a Japanese term defined as “the actual

place”.

A “gemba walk” brings key leaders to the factory
floor to observe processes as they happen and

interact with frontline workers.

.......
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Language gaps can be a
challenge ...

...but NEVER an excuse
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Do a self-assessment
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Ask yourselves these questions:

« What current norms in your company must change to better manage
food safety? (Norms = those informal rules that influence behavior)

 What current norms work well in managing food safety?
 What keeps you up at night?

* |fyou could change one characteristic of your culture that would
impact food safety, what would that be?
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Measure
what you treasure

cultivatefoodsafety.com

Lone Jespersen

lone@cultivatefoodsafety.com

John Boyce

john@cultivatefoodsafety.com
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